INTRODUCTION MATERIALS AND METHODS

RESULTS
: Hygiene scoring (based on checklist) of kitchens per sector (maximum score = 36).
Combining method
Good hygiene in institutional kitchens is essential for the prevention of foodborne illness. Respecting the basic rules of hygiene is the basis to guarantee safety in this sector where many steps are manual and different equipment is used. To have a better understanding of the hygiene situation and problems, critical food contact surfaces and hand contact in institutional kitchens were monitored with classic microbiology. These results will be compared In a later stage with metagenomics of the same samples (results not shown). 
kitchens
CONCLUSIONS
• Remarkably, used cutting knives and -boards had highest counts for total mesophilic aerobic microorganisms and were comparable with sinks; highest reduction was also obtained after cleaning.
• Cleaned worktables had highest counts for total mesophilic aerobic microorganisms of cleaned surfaces. Also lowest reduction after cleaning.
• Ladles, worktables, trays and extra's, more samples tested positive for B. cereus after cleaning than before cleaning. For ladles and the extra's, same situation for S. aureus.
• 45% of worktables and 33% of cutting boards still test positive for Enterobacteriaceae after cleaning.
• Hygiene score lowest in day cares. 
